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Almond and Chicken Soup 



Ingredients: 

Chicken pieces 
Almonds (finely cut) 
Fresh cream 
Black pepper (crushed) 
Cornflour (made into paste with water) 
^ Chicken cube flour 
Salt 

Parsley (chopped) 

Chicken Stock Ingredients: 

Chicken bones 
Black peppercorns 
Garlic 
Water 



250 grams 
20 

300 grams 
1 tsp 
1 tbsp 
1 tbsp 
to taste 
for sprinkling 



few 
4 

4 cloves 
4 cups 



Method: 

• Boil all stock ingredients in a pot till Vi remains; strain. 

• Add chicken and chicken cube flour; cook till chicken 
is tender; continue stirring and gradually add 
cornflour; till thick; remove from flame. 

• Add cream and almonds; add pepper and salt. 

• Sprinkle parsley on top; serve. 

*To make chicken cube flour mix 10 packets of chicken 
cubes in 2 Vi cups of refined flour; mix with your 
fingers; refrigerate and use as required. 
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Pineapple Fried Rice 

Ingredients: 



Chicken pieces (boneless) 
Capsicums (finely cut) 
Spring onions (finely cut) 
Rice (boiled) 
Pineapple pieces 
Sugar 

*Chicken cube flour 
Garlic (chopped) 
Soya sauce 
White vinegar 
Salt 

Sesame oil 
Oil 



10 
2 

1 cup + for garnishing 

2 cups 

1 cup + for garnishing 
1 tsp 

1 tbsp 

6 cloves 

2 tbsp 
2 tbsp 
to taste 
1 tsp 
Vi cup 



Method: 

• Spread rice on a tray. 

• Heat oil in a wok; fry garlic golden; add chicken and 
capsicums; saute. 

. Add rice and remaining ingredients; fry for a few 
minutes; dish out. 

• Garnish with pineapples and spring onions; serve. 

W To make chicken cube flour mix 1 0 packets of chicken 
cubes in 2 Vt cups of refined flour; mix with your 
fingers; refrigerate and use as required. 
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Chicken Jalfrezi 

Ingredients: 

Chicken pieces (boneless) 

Onions (cubed thickly) 

Capsicums (cubed) 

Green chillies (finely cut lengthwise) 

Onions (raw paste) 

Tomato ketchup 

Red chillies (crushed) 

Black pepper (crushed) 

Cumin seeds (roasted and ground) 

Ginger/garlic paste 

Soya sauce 

White vinegar 

Salt 

Oil 



2 
3 
4 
2 

1 cup 
1 tbsp 
1 tsp 
V2 tbsp 
1 tbsp 

1 tbsp 

2 tbsp 
to taste 

V2 cup + 2 tbsp 



Method: 

• Heat V2 cup oil in a wok; saute onion pink. 

• Add chicken, ginger/garlic and salt; cook till dry. 

• Add red chillies, ketchup, pepper, green chillies, 
cumin, soya sauce and vinegar; fry lightly; keep on 
dum. 

• Heat oil in a frying pan; saute capsicum and onion; 
add to chicken; dish out. 
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Sweet and Sour Fried Vegetables 

Ingredients: 

Cabbage (finely cut) 1 head 

Carrots (finely cut) 3 
Capsicums, Green chillies (finely cut) 4 each 
Bean sprouts Vi cup 

Pineapple pieces 1 cup 

Soya sauce 1 tsp 

White vinegar 1 tbsp 

Jaggery (powdered) 2 tbsp 

Tomato ketchup, Pineapple 
juice (packaged) 
* Chicken cube flour 
Black pepper (crushed) 
Chilli garlic sauce 
Salt 

Sesame oil 
Oil 

Spring onion (finely cut) 

Method: 

• Heat oil in a wok; fry cabbage, carrots, green chillies 
and capsicums; remove. 

• In the same wok, add ketchup, chilli garlic sauce, 
chicken cube flour, soya sauce, vinegar, pineapple 
juice, jaggery and salt; cook for 2 minutes; add 
sesame oil and pepper. 

• Place vegetables in a dish; pour prepared sauce on 
top; add pineapple pieces and bean sprouts; garnish 
with spring onions; serve. 

To make chicken cube flour mix 10 packets of chicken 
cubes in 2 V2 cups of refined flour; mix with your fingers; 
refrigerate and use as required. 
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1 cup each 
1 tbsp 
1 tsp 
1 tbsp 
to taste 
1 tsp 
3 tbsp 

for garnishing 
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Fried Fish with Tartar Sauce 



Ingredients: 

Fish fillet 

Eggs (beaten) 

Breadcrumbs 

Black pepper (crushed) 

Refined flour, Cornflour 

Turmeric 

Baking powder 

Salt 

Oil 

Tartar sauce ingredients: 

Mayonnaise 
Mustard paste 
Yogurt 

Black pepper (crushed) 

Lemon 

Salt 



6 
2 

1 cup 
1 tsp 

V2 cup each 
1 tsp 
1 tsp 
to taste 
for frying 



1 cup 
2tbsp 
V2 cup 
1 tsp 
2 

to taste 



Method: 

Apply turmeric and salt on fish. 
Brush oil on an iron griddle; grill fish till water dries. 
Mix flour, cornflour, pepper, baking powder and salt 
in a bowl. 

Coat fish pieces first with flour mix, then eggs and 
finally breadcrumbs. 

Heat oil in a wok; fry fish pieces golden; remove. 
Mix sauce ingredients in a bowl; serve as 
accompaniment with fish. 
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Thai Mix Soup 

Ingredients: 

Chicken pieces (boneless, cubed) 
Sausages (cut thin) 
Lemon leaves 
Lemon grass 
Mushrooms (finely cut) 
Tom yum paste 
Tomatoes 
Onion 

Green chillies 
Fish sauce 
Chinese salt 
Lemon juice 
Chicken cubes 
Water 
Salt 

Fresh coriander, lemon slices, 
green chillies (finely cut) 



for garnishing 



Method: 

• Cook chicken, chicken cubes, sausages, lemon grass, 
lemon leaves and green chillies with water for V2 hour. 

• Add remaining ingredients; cook for 10 minutes; dish 
out. 

• Garnish with coriander, lemon and green chillies; 
serve. 
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Cheese Dosa Roll 

Dosa Ingredients: 

Rice (soaked) 

White lentils (soaked) 

Cumin seeds 

Salt 

Oil 

Cucumber, lettuce, 
tomato (finely cut) 

Filling ingredients: 

Chicken pieces (boneless) 

Garlic paste 

Red chillies (crushed) 

Black pepper (crushed) 

Cumin seeds (crushed) 

Turmeric powder 

Fresh coriander (chopped) 

Green chillies (chopped) 

Mozzarella cheese (grated) 

Salt 

Oil 



2 cups 
1 cup 
1 tsp 
to taste 
for frying 

for garnishing 



200 grams 
1 tsp 
tbsp 
Vi tsp 

V2 tsp 

!/2 tsp 
V2 bunch 
5 

V2 cup 
to taste 

5 tbsp + for brushing 



Method: 

Blend lentils and rice in a blender; add cumin and salt. 
Heat oil in a pot; add garlic and chicken. 
Add cumin, red chillies, turmeric, pepper, coriander, 
green chillies, and salt; cook till chicken is tender and 
dry; remove from flame. 

Brush oil on an iron griddle; pour a cooking spoonful 

of rice mix in a circular motion on the griddle; cook till 

golden; place chicken mix in the centre. 

Sprinkle cheese on top; fold over. 

Garnish with lettuce, cucumber and tomato; serve. 
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Szechuan Style Fish 

Ingredients: 

Talhar chilli paste 

Soya sauce, Tomato paste 

White vinegar, Oyster sauce 

Garlic (crushed) 

Chicken stock 

Brown sugar 

Chinese salt 

Sesame oil 

Carrots, Lettuce leaves 

Fish Ingredients: 

Fish pieces 
Garlic paste 
Refined flour (sieved) 
Salt 
Oil 



y h cup 
V2 cup each 
4 tbsp each 
1 0 cloves 
1 cup 
V2 cup 
1 tsp 
1 tbsp 
4 tbsp 

for decoration 



2 kg 
2 tbsp 
V2 cup 
to taste 
for frying 



Method: 

• Heat oil in a pot; fry garlic. 

• Add talhar chillies, soya sauce, tomato paste, oyster 
sauce and Chinese salt; fry for 2 minutes. 

• Add sesame oil, stock, brown sugar, and vinegar; cook 
for a few minutes. 

• Blend in a blender; fry in the pot for 1 minute; remove 
from flame. 

• Coat fish with garlic and salt, then with flour. 

• Heat oil in a wok; fry fish golden. 

• Decorate dish with lettuce leaves; place fish on top; 
pour prepared sauce over them. 

• Garnish with carrots; serve. 
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Quail Stock 

Ingredients: 

Quails (washed) 

Ginger/garlic paste 

Onion (finely cut) 

Dried, round red chillies (ground) 

Turmeric powder 

Yogurt (whipped) 

Hot spices (whole) 

Water 

Salt 

Oil 

Hot spices powder 



5 

1 tbsp 
1 

1 tbsp 
3 tbsp 
V2 cup 
V2 cup 
3 cups 
to taste 
3 tbsp 

for sprinkling 



Method: 

• Marinate quails with yogurt; set aside. 

• Heat oil in a pot; fry whole hot spices; add onion; cook 
for a few minutes. 

• Add ginger/garlic and quail; fry; add turmeric, red 
chillies and salt; cook for a few minutes. 

• Add water; cook to desired consistency; remove from 
flame; dish out. 

• Sprinkle hot spices powder; serve. 
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Fish Sausages 

Ingredients: 

Fish fillet 

Garlic paste 

White pepper powder 

Black pepper (crushed) 

Breadcrumbs 

White vinegar 

Chinese salt 

Salt 

Lettuce leaves 



■A kg 

1 tbsp 

1 tsp 

1 tsp 

V2 cup 

3 tbsp 

Va tsp 

to taste 

for decoration 



Method: 

• Chop all ingredients in a chopper. 

• Cut square pieces of cling film; place mix on one side 
of each, and roll; seal ends thoroughly. 

• Secure with thread; steam sausages for 20 minutes in a 
steamer; remove. 

• Decorate a serving dish with lettuce; remove sausages 
from cling film; place in the dish; serve. 
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Hot n Sour Soup 

Ingredients: 

Chicken breast (finely cut) 

Prawns (finely cut) 

Chicken stock 

White pepper powder 

Bean curd (cubed) 

Bean sprout (chopped) 

Cabbage (chopped) 

Carrots (chopped) 

Fresh coriander (chopped) 

Soya sauce 

Chilli sauce 

Sugar 

Tomato ketchup 
White vinegar 

Cornflour (made into paste with 
in water) 

E gg 

Salt 



1 

8 

6 cups 

1 tsp 
1 

!/2 cup 
4tbsp 
3 tbsp 
2tbsp 

2 tbsp 
1 tbsp 

1 tsp 
Vi cup 
V2 cup 

2 tbsp+1 tbsp 
1 

1 tsp 



Method: 

• Mix chicken, prawns, white pepper, 1 tbsp cornflour and 
salt in a bowl. 

• Bring chicken stock to boil in a pot; add mix from bowl, 
bean sprouts, bean curd, cabbage, carrots and coriander; 
cook for 1 0 minutes. 

• Add soya sauce, chilli sauce, sugar, tomato ketchup, and 
vinegar. 

• Gradually add cornflour while stirring continuously; add 
egg while stirring; dish out 



Of * M 

9 t - 




• * 

t T 7 - yl 



https://www.faccbook.com/MASALAMORNINGSHOW 



ASALA 



35 



KITCHEN 



WWW.PAKS0CIETV.COM 
RSfiKPrAKS0CIETy.COM 



* PAKSOCIETYl f PAKSOCIETV 




Chicken Moscova 

Ingredients: 

Chicken breasts with wings 
White pepper powder 
Garlic paste 
White vinegar 

Eggs 

Milk (fresh) 
Breadcrumbs (fresh) 
Cheddar cheese (grated) 
Cream cheese 
Mushrooms (chopped) 
Parsley (finely cut) 
Salt 

Cucumber 

Coleslaw, mashed potatoes, 
honey mustard sauce 

Method: 

• Cut breasts vertically from the centre, and open like a book; 
pound lightly with a mallet. 

• Marinate with white pepper, vinegar, garlic and salt; set 
aside for V2 hour. 

• Spread open both chicken breasts; fill the centres with both 
cheeses, parsley and mushrooms; press and fold breasts 
from all four sides ensuring that the wing bone protrudes. 

• Mix eggs in milk; beat; coat chicken first with eggs, then 
breadcrumbs; repeat process twice; refrigerate for 1 hour. 

• Heat oil in a wok; fry chicken golden on medium flame; 
dish out. 

• Decorate dish with cucumber; serve with coleslaw, mashed 
potatoes and honey mustard sauce. 



2 

V2 tsp 
V2 tsp 

1 tbsp 
2 

2 tbsp 

1 cup 
V2 cup 

2 cubes 
3 

1 tbsp 

V2 tsp 

for decoration 

as accompaniment 
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Chicken Tikka Karahi 

Ingredients: 

Chicken (4 pieces) 
Ginger/garlic paste 
Yogurt (whipped) 
Tomato (finely cut) 

Cumin seeds (roasted and powdered) 

Coriander seeds (roasted and powdered) 

Black pepper (crushed) 

Red chillies (crushed) 

Ginger (finely cut) 

Green chillies (whole) 

Salt 

Oil 



1 kg 
1 tbsp 

V2 cup 

1 

1 V2 tsp 
1 V2 tsp 
1 tsp 

1 tsp 

2 tbsp 
12 

1 tsp 
1 cup 



Method: 

Make gashes on chicken pieces with a sharp knife. 

Heat oil in a wok; fry chicken golden. Remove. 

Add remaining ingredients except ginger in same wok; fry 

thoroughly for 10 minutes. 

Add tikkas; keep on dum. 

Add ginger just before dishing out; serve. 
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Crispy Chilli Beef 

Ingredients: 

Beef undercut (finely cut) 
White pepper powder 
E 99 

Cornflour 
Sesame seeds 
Garlic (chopped) 
Chilli garlic sauce 
Worcestershire sauce 
Oyster sauce 
Spring onions (finely cut) 
Green chillies (finely cut lengthwise) 
Salt 

Chilli oil 
Oil 

Lettuce leaves, tomato, green chillies 

Batter ingredients: 

Refined flour (sieved) 
Cornflour 
Baking powder 

E gg 

Water (cold) 
Oil 

Method: 

• Mix all batter ingredients in a bowl. 

• Marinate undercut with white pepper, egg, cornflour, sesame 
seeds, chilli oil, and salt; set asiae. 

• Heat oil in a wok; fry undercut golden on medium flame- 
remove. 

• In the same wok fry garlic golden; add batter, spring onions, 
green chillies, Worcestershire sauce, oyster sauce and chilli 
garlic sauce. 

• Decorate a serving dish with lettuce leaves and tomato 
place beef on it; garnish with green chillies; serve. 

ASALA 



Va cup 

for decoration 

Va cup 
2tbsp 
V2 tsp 
1 

as required 
2tbsp 
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Mutton Paya 

Ingredients: 

Mutton feet (roasted) 
Onion (fried and crushed) 
Ginger/garlic paste 
Coriander powder 
Red chilli powder 
Hot spices powder 
Turmeric powder 
Yogurt (whipped) 
Small cardamoms 
Black peppercorns 
Cloves 
Cinnamon 
Water 
Salt 
Oil 

Green chillies, fresh coriander, 
lemon, ginger 




6 

V2 cup 
2tbsp 
3 tsp 
3 tsp 

1 tsp 
Va tsp 
V2 cup 
3 

6 
3 

2 sticks 
1 0 cups 
2 tsp 

V2 cup 

for sprinkling 



Method: 

• Heat oil in a pot.; add cloves, cardamoms, peppercorns, 
cinnamons, little water and ginger/garlic; fry. 

• Add feet, red chillies, coriander, turmeric, yogurt and salt- 
fry thoroughly. 

• Add water; cook on a low flame for 6 to 7 hours; add hot 
spices; dish out. 

• Sprinkle green chillies, coriander, lemon and ginger on top; 
serve. 
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Spicy Prawn Soup 



Ingredients: 

Prawns 

Onion (finely cut) 
Capsicum (finely cut) 
Garlic (chopped) 
Chicken powder 
Curry powder 
Red chillies (crushed) 
Chicken curry (cooked) 
Coconut milk 
Fresh coriander 
Oil 

Spring onion (cut thickly) 



1 cup 
V2 cup 
Vi cup 
1 tsp 
4tsp 

1 tbsp 
Va tsp 

2 cups 

1 cup 

a few leaves 

2 tbsp 

for garnishing 



Method: 

Heat oil in a wok; fry garlic; add prawns; fry for a few 
minutes; remove. 

In the same wok add chicken powder and water; 
bring to boil. 

Add curry powder, chillies and coconut milk; cook till thick. 
Add onion, capsicum, coriander and prawns; mix well- 
dish out. 

Garnish with spring onion; serve. 
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Fish Kebabs 

Ingredients: 



250 grams 
250 grams 



Rahu fish (skinless pieces) 
Potatoes (boiled and mashed) 
Green chilli (finely cut) 
Onion (finely cut) 
Ginger (grated) 
Fresh coriander (chopped) 
Black peppercorns 
Garlic (chopped) 
Lemon juice 
Bay leaf 

E gg 

Curry powder 
Cumin powder 
Refined flour 
Mustard seeds 
Salt 

Mustard oil 

Fresh coriander, lemon slices for garnishing 

Method: 

• Immerse fish in boiling water; boil for 5 minutes; 
remove; crumble with fingers. 

• Heat oil a wok; add onion, green chilli and ginger; 
fry; remove in a bowl. 

• Mix in all remaining ingredients except flour; shape 
into round kebabs; sprinkle flour lightly on kebabs. 

• Heat oil in a frying pan; fry kebabs golden; dish out. 

• Garnish with coriander and lemon; serve. 



1 

% 

1 tbsp 

1 tsp 
2 

2 cloves 
Vz cup 

1 
1 

1 tsp 
1 tsp 

1 tbsp 

2 tbsp 
to taste 
1 tbsp 



r v - 



9 

9 

J? 



ft/250 (UUJJ\S£)Y**J 



r - 



AS ALA 



42 



KITCHEN 



WWW.paksocietV.com @MEB0a33£W 

RSPK.PAKSOCIETY.COM S^JiSGMSSJ 



paksocietVi f PAKSOCIETY 



Curry 



Meatball 

Meatball ingredients 

Mutton (boneless) 
Onion (finely cut) 
Green chillies (finely cut) 
Gram flour (roasted) 
E 99 

Red chilli powder 
Hot spices powder 
Ginger (finely cut) 
Salt 

Fresh coriander, green chillies 

Curry ingredients: 

Fresh coriander (chopped) 
Turmeric powder 
Onion (finely cut) 
Hot spices powder 
Garlic paste 
Tomatoes (finely cut) 
Ginger 

Red chilli powder 
Salt 
Oil 

Method: 

Chop all meatball ingredients in a chopper; shape into 
meatballs. 

Heat oil in a pot; fry onions golden. 

Add all curry ingredients; cook till dry; fry and add V2 cup 
water. 

Place meatballs in pot; bring to boil on low flame without 

stirring, till oil separates; dish out. 

Garnish with green chillies and coriander; serve. 



y 2 kg 

3 A cup 
6 

2 V2 tbsp 
1 

1 fcp 

1 tbsp 

2 tbsp 

1 tsp 

for garnishing 

2 tsp 
1 tsp 

V2 

1 tsp 
1 tbsp 
1 cup 

1 inch piece 
1 tsp 
1 tsp 
4 tbsp 
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Four- in-one Tempura 



Ingredients: 

Chicken strips 

Fish fillet (strips) 

Capsicum (cut into strips) 

Eggplant (cut into rounds) 

Whole-wheat flour (sieved) 

Cornflour 

Baking soda 

Baking powder 

Corn starch 

Sugar 

Egg 

Water (cold) 
Yellow food colour 
Salt 
Oil 



'/2 kg 
'/ 2 kg 
1 
1 

V2 cup 
Vi cup 
1 tsp 
1 tsp 
1 tsp 
1 tsp 

1 

as needed 
a pinch 
V2 tsp 
for frying 



Method: 

• Mix whole-wheat flour, egg, baking powder, soda, corn 
starch, cornflour, water, sugar, food colour and salt in a 
bowl. 

• Coat chicken, capsicum, fish and eggplant with batter. 

• Heat oil a wok; fry each golden; dish out. 
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Poppy seeds Halwa 



Ingredients: 

Poppy seeds (soaked) 1 cup 

Milk (fresh) z cups 

Whole dried milk V2 cup 

Coconut (grated) 1 cup 

Sugar 2 cups 

Cardamom (powdered) 1 tsp 

Almonds 10 

Raisins 2 tbsp 

Clarified butter 1 cup 



Method: 



• Drain water from poppy seeds; add Vi milk, and coconut- 
blend in a blender. 

• Heat clarified butter in a wok; add poppy seed mix; cook 
while continuously stirring till colour changes and aroma 
rises. 

• Add remaining milk; cook till thick. 

• Add remaining ingredients; mix thoroughly; dish out. 
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Noodle Soup 

Ingredients: 

Prawns 

Chicken mince 

Spring onion (finely cut) 

E 99 

Red chillies (fresh) 
Mushrooms 
Egg noodles 
Corn 

Soya sauce (dark) 

Garlic (chopped) 

Ginger (chopped) 

Black pepper (crushed) 

Cornflour 

Water 

Salt 

Oil 

Soya sauce, Red chillies (fresh) 



200 grams 
200 grams 
1 
1 



50 grams 
Vi cup 
1 tsp 
1 tsp 
1 tsp 
Vi tsp 
2tbsp 
3 cups 
V2 tsp 
1 tbsp 

for sprinkling 



Method: 

• Heat oil in a pot; add prawns, mince, garlic and ginger; fry 
for a few minutes; add water and bring to boil 

• Add corn, mushrooms, red chillies, noodles and salt; cook 
till tender. 

• Gradually add cornflour, and then egg while continuously 
stirring. 

• Add dark soya sauce, pepper and spring onion; dish out. 

• Sprinkle red chillies and soya sauce on soup; serve. 
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Chicken Alfredo Pizza 

Ingredients: 

Chicken breasts (finely cut) 
Mozzarella cheese (grated) 
Onions (finely cut) 
Garlic (chopped) 
Black pepper (crushed) 
Red chillies (crushed) 
Lemon juice 

Spinach (boiled and chopped) 
Salt 

Sauce Ingredients: 

Butter 

Cream (fresh) 
Garlic (chopped) 
Parmesan cheese 
Parsley 

Dough Ingredients: 

Refined flour (sieved) 
Milk (fresh) 
Yeast 
Salt 
Oil 

Method: 

Mix sauce ingredients in a bowl. 
Mix pepper, red chillies, garlic, lemon juice and salt in 
chicken; cook till tender. 
Add spinach and onions; remove from flame. 
Mix dough ingredients in a bowl; knead; set aside for Vi 
hour; when dough rises till double, roll out into disc; set on 
a pizza pan. 

Spread sauce and chicken on crust; add a layer of cheese. 
Bake in a pre-heafed oven at 200°C for 20 minutes; 
remove. p g% 
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300 grams 
300 grams 
1 cup 
1 tsp 
1 tsp 
1 tsp 
2tbsp 
4 tbsp 

V2 tsp 



50 grams 
1 cup 
1 tsp 

1 tbsp 

2 tbsp 



2 cups 
1 cup 

1 tbsp 
Va tsp 

2 tbsp 
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Steak with Mushroom Sauce 

Ingredients: 



'/2 kg 
2tsp 

1 tbsp each 

!/2 tsp 

1 tbsp 
Vi tsp 

2 tbsp each 
for decoration 



Beef undercut 
Ginaer/garlic paste 
Chilli sauce, Mustard paste 
Black pepper (crushed) 
White vinegar 
Salt 

Soya sauce, Oil 
Lettuce leaf 

Sauce ingredients: 

Mushrooms (finely cut) 
Tomato ketchup 
Beef stock 
Lemon juice 

Cornflour (made into paste with water) 
Oregano, Red chillies (crushed) 
Black pepper (crushed), Salt 
Butter 

Method: 

• Marinate undercut with ginger/garlic, soya sauce, chilli 
sauce, mustard paste, pepper, vinegar and salt; set aside 
for 1 hour. 

• Heat oil in a frying pan; fry thoroughly from both sides for 
5 minutes each. Dish out. 

• Heat butter in a saucepan; fry mushrooms; add all sauce 
ingredients except cornflour and oregano; bring to boil. 

• Gradually add cornflour; cook till thick; add oregano, pour 
on dish. 

• Decorate dish with lettuce leaf; serve. 
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l cup 
Vi cup 
1 cup 
1 tbsp 
1 tbsp 
Vi tsp each 
Vz tsp each 
1 00 grams 
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Fried Chicken with Carrots 

Ingredients: 



Chicken pieces 
Carrots (cut in rounds) 
Mango powder 
Onions (finely cut) 
Green chillies (finely cut) 
Curry leaves 
Fresh coriander 

Turmeric powder, hot spices powder 
Ginger/garlic paste 
Ginger (Finely cut) 
Onion seeds 

Fennel seeds, mustard seeds 

Red chillies (crushed) 

Water 

Salt 

Oil 



250 grams 

1 00 grams 

2 

4 

6 

V2 bunch 
1 tsp each 
1 tbsp 

1 tbsp 
Vi tsp 

2 tsp each 
2 tbsp 

1 cup 
1 tsp 
V2 cup 



Method: 

• Fry onions golden in a clay pot; add chicken, ginger/garlic, 
red chillies, turmeric and salt; fry on high flame. 

• When meat is tender, add mango powder, carrots, curry 
leaves, mustard seeds, onion seeds, fennel seeds and water. 

• Cook till carrots are tender. 

• Add ginger, coriander, hot spices and green chillies; dish 
out 
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Classic Cappuccino 

Ingredients: 

Coffee 

Cocoa powder 
Milk (fresh) 
Double cream 
Water 
Sugar 

Cinnamon (powdered) 
Nutmeg (powdered) 



1 tsp 

2 tsp 

1 cup 
2tbsp 
1 cup 
to taste 
1 pinch 
1 pinch 



Method: 

• Cook water, cocoa powder, coffee and sugar in a saucepan 
on low flame till half remains. 

• Bring milk to boil separately; add to saucepan; add cream; 
pour into a cup. 

• Sprinkle cinnamon and nutmeg; serve. 
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Corn Chowder with Tortilla Chips 



Ingredients: 

Corn (canned) 

Spring onions (finely cut) 

Garlic 

Semolina 

Vegetable stock 

Cheddar cheese (grated) 

Tortilla chips 

Red chillies (finely cut) 



1 cup 
2 

1 clove 
2tbsp 

2 cups 

1 cup 

2 cups 

for sprinkling 



Method: 

• Blend corn, spring onions, garlic and semolina in a 
blender. 

• Bring to boil stock and blended ingredients in a pot; 
reduce flame and keep on dum. 

• Line a baking dish with aluminum foil; layer with chips; 
sprinkle cheese on top. 

• Bake in a pre-heated oven at 200°C for 10 minutes; 
remove. 

• Dish out soup in bowls; place some tortilla chips on top. 

• Sprinkle red chillies; serve. 
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Chicken and Rice Soup 



Ingredients: 

Chicken pieces (boneless) V2 kg 

Celery (finely cut) 1 cup 

Carrots (finely cut) 1 cup 

Uncooked white rice V2 cup 

Onion (finely cut) V2 cup 

Thyme leaves (chopped) V2 tsp 

Black pepper (crushed) Va tsp 

Water 2 cups 

Salt 1 tsp 



Method: 

• Boil chicken in water in a pot; when meat is tender allow to 
simmer for 1 5 minutes. 

• Add onion, pepper, thyme and salt; keep on dum for 45 
minutes. 

• Remove froth from top and discard. 

• Remove chicken; strain stock and pour in a separate pot. 

• Add chicken, celery, carrots, and rice; keep on dum for 20 
minutes. Serve hot in a bowl. 
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Raisin and Cashew Nut Crisps 




Ingredients: 

Milk chocolate (melted) 

Cashew nuts (roasted and crushed) 

Raisins 

Sugar 

Cherries 



250 grams 
50 grams 
50 grams 
25 grams 
for garnishing 



Method: 

• Melt sugar in a saucepan till golden; remove and 
immediately spread on a greased tray; allow to cool and 
cut into pieces. 

• Mix caramel crunch and remaining ingredients in a bowl. 

• Place paper cups in a muffin tray; pour mix into each cup; 
garnish with cherries on top; refrigerate. 
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Fatoush 




Ingredients: 




Tomato 


500 grams 


Lettuce leaves 


200 grams 


Cucumber 


500 grams 


Turnip 


100 grams 


Parsley leaves (finely cut) 


50 grams 


Mint leaves (chopped) 


50 grams 


Capsicum 


200 grams 


Salt 


to taste 


Tortilla chips 


1 cup 


Dressing Ingredients 


Lemon juice 


50 grams 


Sumac powder 


20 grams 


Salt 


1 pinch 


Olive oil 


50 grams 



Method: 

Mix all dressing ingredients in a bowl. 
Add all other ingredients; serve. 
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Meatball Kebabs 

Ingredients: 

Beef mince (finely ground) 
Onion (chopped) 
Green chillies (chopped) 
Fresh coriander (chopped) 
Ginger (chopped) 
Hot spices powder 
Salt 
Oil 



Vfekg 
V2 cup 
1 tbsp 
2tbsp 
1 tbsp 

1 tsp 
to taste 

2 tbsp 



Method: 

• Mix all ingredients in mince; shape into small meatballs. 

• Heat oil in a frying pan; fry meatballs golden; dish out; 
serve hot. 
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Kashmiri Mutanjan 

Ingredients: 

Mutton 
Rice (soaked) 
Onion (finely cut) 
Onion (whole), Bay leaf 
Garlic 

Fennel seeds, Coriander seeds 
Sugar, Lemon juice 
Hot spices (whole) 
Red and green food colours 
Saffron (dissolved in milk) 
Mixed dry fruits 
Compote 
Water 
Salt 
Butter 

Fried onion, Sterling silver leaves 

Method: 

Place fennel seeds, coriander, whole onion and garlic in 
muslin cloth and tie into a pouch. 

Cook mutton, muslin pouch and water in a pot on medium 
heat till meat is tender; remove from flame. 
Remove meat from pot and set aside; strain stock; set aside. 
Melt butter in a separate pot; fry onion brown; add meat, 
hot spices and salt; fry. 

Add sugar, lemon juice, and rice; cook till dry. 

Add saffron, food colours, dry fruits and compote; keep on 

dum; dish out. 

Garnish with fried onion and silver leaves; serve. 



y 2 kg 
V 2 kg 
1 

1 each 

1 bulb 

2 tbsp each 
2 tbsp each 
1 tbsp 
1 pinch eac 
a pinch 

V2 cup 
Va cup 
4 cups 
to taste 
Va cup 

for garnishing 
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Fish Bun Kebabs 

Ingredients: 

Fish fillets 
Round buns 

E ggs 

Green chillies (paste) 
Fresh coriander 
Refined flour (sieved) 
Black pepper (crushed) 
"Thousand Island dressing 
Salt 
Oil 

Lettuce leaves, cucumber, tomato 
(cut into rounds) 



4 
4 

2 

2 tbsp 
Va cup 
Yi cup 
1 tsp 

as required 

to taste 

for frying 

for decoration + 

filling 



Method: 

• Mix eggs, flour, green chillies, pepper, coriander and salt 
in a bowl; marinate fish with this mix; set aside a little 
while. 

• Heat oil in a frying pan; fry fish golden from both sides; 
remove. 

• Cut buns horizontally into halves; lightly roast on an iron 
griddle. 

• Apply a layer of Thousand Island dressing on the lower 
half of buns; place fish, lettuce, cucumbers and tomatoes* 
drizzle dressing; cover with top half of buns. 

• Decorate a dish with lettuce leaves, cucumber and tomato; 
place bun kebabs on top; serve. 



* To make Thousand Island dressing mix V2 cup 
mayonnaise and Va cup tomato ketchup. 
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Course Perfect Body Figure 9500/- 
Refacing Skin Whitening 7500/- 
Height 6500/- Ex Slimming 6500/- 
Weight Gaining 6500/- Sugar 6500/- 
Hepatitis9500/- 
Men & Women Formula 9500/- Result 100% 
No Side Effects Food Supplements 
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Queen Cake 

Ingredients: 

Refined flour (sieved) 
Black raisins 
Baki ng powder 
Sugar 

E 99 

Lemon zest 
Cream (fresh) 
Butter 



1 cup 

Vi cup 
Vi tsp 
Va cup 
1 

1 tbsp 
1 tbsp 

Va cup + for brushing 



Method: 

• Brush a 6-inch cake pan with butter; layer with raisins. 

• Mix baking powder with flour. 

• Beat butter and sugar with electric beater till creamy; add 
egg, lemon zest and V2 flour; mix. 

• Add cream to remaining flour; add to butter. 

• Pour in cake pan; bake in a pre-heated oven at 175°C for 
30 minutes; remove. 

• Flip cake over on a plate; serve. 
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Mint and Carrot Soup 

Ingredients: 

Carrots 
Onion 
Garlic 

Vegetable stock 
Keenu juice 
Mint leaves 
Butter 



250 grams 
1 

1 clove 
4 cups 
Vi cup 
2tbsp 
1 tbsp 



Method: 

• Melt butter in a pot; add carrots, onion, garlic, and 
vegetable stock. 

• Cook till carrots are tender. 

• Allow to cool; strain. 

• Add keenu juice and mint; dish out and serve. 
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Butter Chicken 

Ingredients: 

Chicken pieces (boneless) 

Chicken tikka masala (packaged) 

Yogurt (whipped) 

Hot spices powder 

Lemon juice 

Red chilli powder 

Tomato puree 

Ginger/garlic paste 

Black pepper powder 

White pepper powder 

Dried fenugreek leaves 

Salt 

Butter 

Oil 

Cream 



y 2 k g 

1 tbsp 
V2 cup 
Va tsp 
1 tbsp 

1 tbsp 

2 cups 
1 tbsp 
1 tsp 
Vi tsp 

1 tsp 
1 tsp 

50 grams 
1 tbsp 

for garnishing 



Method: 

• Marinate chicken with yogurt, oil, lemon juice, red 
chillies, tikka masala, hot spices, and salt; set aside for 1 
hour. 

• Melt butter in a pot; add tomato puree, ginger/garlic, 
black pepper, white pepper, fenugreek; cool till thick. 

• Add chicken; cook till tender; dfsh out. 

• Garnish with cream; serve. 
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Chicken Masala Wings 



Ingredients: 

Chicken wings 
Refined flour 

E ggs 

Ginger paste 
Red chilli powder 
Worcestershire sauce 
Cornflour 

Cumin seeds (roasted) 
Green chillies (paste) 
Chinese salt 

Salt, Black pepper powder 
Oil 



'/2 kg 
1 cup 
2 

1 tsp 
1 tsp 
1 tbsp 
2tbsp 
1 tsp 
1 tsp 
Vi tsp 
to taste 
for frying 



Method: 

• Marinate chicken wings with ginger, red chillies, pepper, 
cumin, green chillies, Chinese salt, Worcestershire sauce 
and salt; set aside. 

• Coat wings first with flour, then cornflour and finally eggs. 

• Heat oil in a wok; fry wings golden; dish out. 
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Easy Peasy Halwa 

Ingredients: 

Semolina 

Green cardamoms 
Condensed milk 
Almonds (finely cut) 
Pistachios (finely cut) 
Clarified butter 



250 grams 
10 

1 cup 

10 + for sprinkling 
1 0 for sprinkling 
1 cup + for brushing 



Method: 

• Heat clarified butter in a wok; fry cardamoms; add 
semolina; fry till aroma arises. 

• Add condensed milk, almonds and pistachios; cook for a 
few minutes. 

• Brush clarified butter on a dish; place halwa in it; level 
with a spoon. 

• Sprinkle almonds and pistachios; refrigerate and allow to 

set. 

• Cut halwa into pieces; serve. 
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